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CONCLUSIONS AND RECOMMENDATIONS

Whether nitrite contributes to the characteristic flavor of all
cured products has not been determined.  A contribution has been
demonstrated for pickle-cured ham (and thus is probable in ham-based
products).  Acceptable dry-cured ham, bacon, and frankfurters (of
some types) can be prepared without nitrite.  Information is insuffi-
cient to conclude whether nitrite makes a contribution to the flavor
of other products. Because smoking of meat may influence its flavor
in a manner similar to nitrite, the contribution of smoking to the
flavor of cured meat products should be investigated further.

Sensory evaluations of bacon containing the sorbate-nitrite com-
bination and that containing lactic-acid-producing organisms and low
nitrite have indicated that these products are acceptable.  Sensory
evaluation of irradiated bacon or corned beef containing low nitrite
has indicated that these are also acceptable products.  Irradiated
low-nitrite ham is also acceptable, but requires some nitrate for
shelf-stable color.

Other proposed alternatives have not been tested sufficiently for
conclusions to be drawn.  Additional sensory evaluation should accom-
pany further testing of sodium hypophosphite and fumarate esters
alone or in combination with low nitrite as possible antimicrobial
alternatives to the current use of nitrite.

Undesired microbial proliferation in cured products can be inhib-
ited by modifying product characteristics, such as aw or pH (Chapter
5).  To accompany research on the effect of such changes on anti-
microbial protection, the Committee recommends that research be
conducted on the effect of changes in the water activity or pH on
sensory properties of various types of products.  In the case of
water activity, research should include modification of water
activity by different means, e.g., the use of drying, salt, and other
humectants.